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US Serial No. 10/878,969 Attorney Docket No. 7310-A03-007 

Fifed October 2, 3003 



DECLARATION OF NEVIN C. JENKINS 
I, Nevin C. Jenkins, hereby declare that 

I have read patent numbers US3554769 to Caillouet, BE890257 to Amplikart and 
US6126979 to Herreid et al, relied upon by the Examiner es primary references in 
rejection of claims 21 to 32, and compared to my invention as described in US Serial 
No. 10/678,969 filed October 2, 2003, and as recited in claims 21 to 32 presented in an 
Amendment filed November 28, 2005. 

With respect to US3554769 to Caillouet, I tried to take various tablets and press them 
into solid meat, which I found to be impossible because the tablets were not sharp and 
were not designed to penetrate meat They broke or crumbled in the process, being too 
friable. What is described in this reference is totally different from my invention and is 
intended to be used as a lemon flavoring that relies Upon citric acid, and oil of lemon 
and orange in an emulsion as described in the patent My invention, on the other hand 
is produced in a shape that enable it to be manuafly penetrated into solid meats while 
retaining its shape throughout the insertion process, and not disintegrating until the 
temperature of the meat has reached about 100 degrees R In addition to successfully 
flavor, the particle size and geometrical dimensions must be within the parameters 
expressed in the claims. The tablets of US3554789 to Caillouet cannot be used for the 
same purpose and in the same way as my invention, for the reasons stated. 

With respect to BE890257 to Amplikart, this reference discloses using sauces and pates 
in a frozen state, shaped into a cone, for the purpose of insertion into meat for flavoring. 
No details are given regarding the composition of the sauces or pates. The entire thrust 
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In conclusion, my invention is different from the three primary references relfed upon in 
rejection of claims 21 to 32 in remarkable ways as expressed by the limitations of claims 
21 to 32. The missing limitations of my claims, not present in the primary references, 
also are not found in the secondary references cited In the Office Actions. In my opinion, 
there is no basis or suggestion for combining the secondary references with the primary 
references. Combining the secondary references effectively destroys the teachings of 
the primary references and leads to impractical and unusable compositions and 
methods. My invention as expressed in claims 21 to 32 satisfies a need for an 
efficacious in situ seasoning that worths very well and can be stored at room 
temperature until ready for use. 

I hereby declare that all statements made herein of my own knowledge are true and that 
all statements madB on information and belief are believed to be true; and further that 
these statements were made with the knowledge that willful false statements and the 
like so made are punishable by fine or imprisonment, or both, under 18 USC 1001 and 
that such willful false statements may jeopardize the validity of the application or any 
patent issued thereon. 
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